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BENVENUTO
On arrival:  welcome drink  Italian Orange
botanical with Monviso Sparkling (non-
alcoholic)  and appetiser of Polenta
Tartufo  fried polenta with Ciociarian
forest truffles .

ANTIPASTO
Terrina di Pesce
UAE Barramundi terrine with capers,
black olives & parsley oil  served with a
cream of potato and caponata.

PRIMO
Gnocchi con Zafferano e Polpo
Hand-rolled saffron gnocchi with fresh
octopus garnished with confit tomatoes
and basil .

SECONDO
Agnello con Fichi Caramellizzati
Australian lamb with caramelised QATTF
Farm fig, goats cheese, parsley and Jebel
Jais pomegranate molasses.

DOLCE
RAKART Cheesecake  
Ricotta cheesecake on lotus biscuit
crumb with mango coulis,  pistachio,
white chocolate and pashmak.

CAFFÈ 
Complimentary stovetop espresso.

ABOUT OUR DINING SESSIONS
Antica Australis is not a restaurant - it ’s
a unique cultural dining experience.

Serving a five-course set menu with food
and storytelling - let us take you on an
incredible Emirati/Italian inspired
communal culinary journey.

Please note that while you will be seated
with your dining companions, all of our
guests commence the Antica Australis
cultural dining experience together.

Please try your best to arrive on time.

BAYT 7,  AL JAZEERA AL HAMRA HERITAGE VIllage

FESTIVAL MENU #2.  15-16 February,  22-23 february
fIVE course set menu WITH THREE MATCHED DRINKS

SATURDAY LUNCH 1PM & DINNER 7pm | SunDAY LUNCH 1pm 

EXCLUSIVE TO RAS AL KHAIMAH ART 2025 FESTIVAL 



BOOKING TERMS
IMPORTANT STUFF FOR YOU TO KNOW.
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PLEASE NOTE:
Each of the Antica Australis cultural dining experiences are considered as ‘special festival events’  and tickets
are required for purchase in advance to confirm your reservation.

o   Reservations are essential,  places are strictly l imited. No walk-ins.
o   Please ensure you arrive on time for consideration to other guests and your hosts.
o   Maximum 10-minute late arrival grace period before doors close.
o   Five-course Set Menu served to all  guests simultaneously, with matching drinks provided.
o   In case of rain, we may need to cancel and will  offer you an alternative dining date or full  refund.

Vegetarian alternatives to our Set Menus are available on request in advance. Please make this request at time
of booking. If  not advised in advance, it will  not be available to you on the day. 

We are sorry, as these are special Festival dining events we are unable to cater for any other dietary
requirements. Please alert the Antica team to any serious allergies at time of booking, not on the day.

Cancellation Policy
We require 48 hours notice in writing by email or via WhatsApp to be eligible for a refund (less an AED 10
administration fee).  No refund available with less than 48 hours’  notice

Waitlist
If  you are unable to secure a reservation for your preferred date & session, please email dine@rakart.ae to
request to join our waitlist.

Contact dine@rakart.ae for all enquiries or Antica Australis via WhatsApp on +61 437 091 503.

We loved it  so much!  Everything – the amazing authentic food,  the beautiful setting,  the wonderful storytelling!  The
dedication,  passion,  sustainable ideas,  narrative and sophisticated slow-food culture.. .the whole experience was from
another universe.”  -  RAKART FESTIVAL GUEST 2024

mailto:dine@rakart.ae
mailto:dine@rakart.ae


ANTICA AUSTRALIS
‘a  JOYFUL COMING TOGETHER OF CULTURE AND CUISINE’
-  Travel + Luxury magazine,  AUSTRALIA

/ 03

Husband and wife team, Paolo &
Kelly Picarazzi originally launched
the award-winning Antica Australis
cultural dining experience in the
historic vil lage of Carcoar in
regional New South Wales, Australia
in March 2020. 

Paolo is from the undiscovered
region of Ciociaria in central Italy
(one hour south of Rome). Australian
Kelly met Paolo while they were both
living and working in Abu Dhabi over
12 years ago.

Paolo & Kelly co-created Antica
Australis with an overarching vision
for developing a blueprint for a
destination dining concept that
would flourish anywhere in the
world with exceptional local produce
- with the aim of ultimately
contributing to the economic and
social revival of heritage vil lages
through increased tourism and
support for local artisans. 

By 2022, Antica Australis in Carcoar
was noted as ‘one of the ten best
regional restaurants in Australia
worth travelling for’  by Travel +
Luxury magazine and SBS Italian
called it ‘the Ciociarian locanda that
conquered Australia. ’

This is the third and final year
Antica Australis will  be presenting as
part of the Ras Al Khaimah Art
Festival in the stunning and
atmospheric vil lage of Al Jazeera Al
Hamra. Thank you for sharing the
experience with us.

‘ it ’s  a unique dining experience unlike anything else.  it’s  a feast,
a history lesson,  a cultural immersion.  you will talk about it  for
years.  the food will haunt your memories. ’

-  NEIL  VARCOE @NEILWRITES

EXCLUSIVE TO RAS AL KHAIMAH ART 2025 FESTIVAL 

https://www.anticacarcoar.com/

